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i RECOMMENDING AND PROVING THE 


EASE and POSSIBILITY 
OP 


EVERY MAN. s BREWING HIS OWN BEER, 
IN ANY QUANTITY, 


From One Peck to a Hundred Quarters of Malt, 
„ oe TO 
| E 'EXPOSE vm DECEPTION 


BREWING, 
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AND To 


' REDUCE. r EXPENSE OP A PAM ILY. 
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u. TWOPENNY, AND TABLE-BEER x * 


* '« Some Coorxxs attempt to extend their Art ſa far as to add ftrength to the 
-BezR; but let it be remembered, that the rincipal conftituent parts of Beer. 
ould be Mair and Hors ; when ſtrengt is given to the Liquor by any 
other e its nature is wes, and it is no more BER that we drink . 
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which it is compoſed, have been long kept an 
_ impenetrable ſecret. If we conſider the immenſe 
profits accruing from this ſecrecy, which the 
peruſal of this Treatiſe wil 0 incontrovertibly 
to any one, * matter of wonder 


that any perſon Thou 1 Fete it to the public : 
and, indeed, had the author a private intereſt to 
ſerve, be could more : profitably promote it by 
Aallowing-t the publig ſtill: o. he. Poe. UN 
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Ain different families, ., therefore cannot be well 

1 eſtimated by an ayerage,; calculation), coſt little 

more than 3/. 10. From one quarter of malt 

and the ingredients, may be produced five barrels 

of porter, Which may be ſold. to the publican at 

1½ 10. per barrel, equal to 7. 105. which re- 

. tailed. by the publicku at ſeven farthings per piut, 

5 105 fourteen; pence per gallon, amounts to 2. 25. 

per barrel, or ten guineas for the produce of one 

arter of . ſo that the tradeſman, me- 
e, or artibe er, whoſe family conſutnes 1 in 
pProceſs of time five barrels of porter, pays ten 

Suiness for, what, his own ear aud his wife's 

̃ nee ſupply him wh for dels: n 

hreę and a; half. 28 £33 ai 3 1 YE 

„The author of. this Treatiſe bas brewed porter 

1 op his own [conſumption ſeyeral years; he. is 

1 CO. intimately; acquainted: With every article 

Which the brewing of porter requires. He pre- 

tends not to ſay "that all porter-brewers follow the 

| Jame receipt: the principal articles. i a are 

bp ee porter; and 8 70 1 acts La 22 
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Aae pots per dy, allowing an extra pot every Ts 


„ Willscere to very near nine "barrels 


E ear. Allowing for viſitors, chriſtenings, &c. 
the uſual Incidents-6f u farm, it deannest 
de rhought teo extravs gab to fäy, that moſt fa- 
milles conſurne nine barrels of porter per year. 
Nine barrels of porter, paid for at thepublte- 
-bouſe, coſt eighteen” guineas auc nine barrels of 

exactly the ane quality ſtrength, &. 48 porter, 
might be prodiiced, excluding time and trouble, 
:for 64,10 [95,11 d{ leaving to the ccd brecer 
of his dn porter a Clear profit of 120. ron i, 
-Very near twelve guineas, and almoſt two-rt as 
:ovf the whole expefiſe. Thät chis calentation 

may not be objected to as erroneous or ich 7 
able, che following Natoment oP dite ing mes, 
and their ſeparate expehſes, Will Nine Re 
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ths myſteries, of porter: brewin $3: but ſome at- 9 
ticles demand particular attention. ES 
eſſentia bina, which; is compounded of Ib. o 
moiſt ſugar, boiled. in an iron veſſel (for no cen 

per one could W the heat ſufficiently);nll '| 

it comes ind our ick ſyrupy, Donſiſtence,. nen | 
Mg extremely bitter. u 

- dy, colour, compoſed of Wd, of moiſt: | 
ſaga, Ry U it: obtains, a middle ſtate, between 

bitter "and 72 5 and, which Fo to porter that 

fine. mellow colour, vſually. wh: admired i * 

8 porter „ 

Theſe 3 thus 2 are added t o 
the firſt wort, and boiled together wiel it 3 this 


5 When making the eſſentia and colour; obſerve, when | 
| il bolt v0 eoſin fuſficiently to make it liquid enough = 
ee — 


8 ume water, as you ple it to 25 
temper; othetwife it will 'become a ard burgt fub, 
ſtance, if ſuſſered to ſtani till cold, 26 tio water — be 
Put io it till it is hurnt enough, : 
bug I : e is 
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and feveral other Tmall articles, may be added or 
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is the bibs of. porter, 2 truth u ap- 
parent by reflecting that lb. of ſugar may g ener . 
rally be had for 35.1 Bas a buſhet df matt is ſel- yo 
dom ſo low as 5s," d.: upon ſugar therefore vari- 
ouſly prepared, des potter depend! for Arength, + 0 
ſpirit, and body. 5 
The heading is a mixture of half alu and 
half copperas, ground to à fine powder, and is 
ſo called from giving to porter that beautiful head 
or froth which conſtitutes one of the peculiar 
properties of porter, and which landlords are ſo 
anxious to raiſe to gratify their cuſtomers. _ 

The lig ſeed, ginger, lime-water, cinnamon, 


withheld according to the taſte, 60 om, or prac-, 
tice of the brewer, being merely optional, Naß 
uſed — to give a Havgur to the beer: hence it 
is that ſo many flavours: are diſting ihable in 
porter, and fo very few brewers are found ta re- 
ſemble each other in heir produce. e e eee 
Or the other articles it is ſufflcient to obſerve, 
however much they may ſurpriſe, however per- 
nicious or diſagreeable they way appear, the _ 
thor has always found them requifites | in the 
brewing of porter, and thinks they muff invari- 
ably be uſed by thoſe ho with to continue the 
taſte, flavour, and appestance which Wy have 
been accuſtomed to. | 

For the benefit of thoſe who' Rob i od ah 75, 
1 {Halt add 4 caloulation for one peck 'bf malt. 
Many perſons have nat the convenience of a cop- | 
per; though doubtleſs, were my Plan to become 
general,” moſt landlords would "find it, their in- 
tereſt to proyide one for. the accommodation of 
hen ——_ Who would be better enabled to 
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ay their rent, A not have reconffe to thoſe 


evaſive” tricks, which are now ſo commonly 


| practiſed upon ſmall houſekeepers by the lower 
clafs'of lodgers. All perſons muſt have a kettle 


or à large veſſel to boil their clothes, which may | 


ye ſup ofed to contain two: 17 and a halfe 
ere then is a ſufficient ſubſtitute for a co per. 
Every family muſt have a pail, which will ſerve 
as a maſh-tub; and #waſhing-tub will prove aty 
excellent veſſel for the liquor to Work in. Here 
| Be are utenſils ready prepared" in every family: 
t is but boring a ſmall hole at the bottom of the 
pail for the liquor to run through, and your 
maſh-tub is complete ; though it would be more 
advifable to purchaſe a ſmall tub on purpoſe, a 
| pail being ſomewhat with the finalleſt; —Here 
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Surely this is enough to pay 18 time x and 
trouble; and perhaps, particularly 1 in London, 


a woman might not in the ſamę time be able. 8 
earn oue penny, By following this plan, then, 
every woman will earn lomet] ing for money, | 


layed 1 is Ancy ft. 
©: This liquor wil Ms dentate in a MY and 
be perfectly wholeſome and palatable, —Remem- 
ber to hrujte thefliquorice root. 
From this candid and open ſtatement. of the 


articles uſed in, porter, every. perſon may adopt 
the Ni propoſed. by this Treatiſe of wee for 
him I. 


If it is objedted, that many perfiine are iguorans ; 
of the art, of brewing; to remedy this defect, 
ſome inſtructions, few in number, but quite 
ſufficient, ſhall here have a place : and if they. 


are followed regularly, every perſon will, by a 


ſingle trial, be convinced of the poſſibility and. 
propRecty; of providing for his family in future, 


- by a cheaper and more pleaſing method than re- 


curring Ip a.public-houle for every pint of beer. 


Which "the wants of nature may demand. 


Every perſon intending, to brew for himſelf, 


eſt be. careful to ſee his malt meaſured and 
ground, by no means Shs, to- the cornchan- | 


dlers, who frequently im both in- quality 


and quantity, on thoſe whe are ſo incautious as 
not to ſee their malt meaſured: and ground 1 in 


their own prefence. 


The tubs and veſſels intended for uſe, muſt be a 


carefully inſf pected, and proved to be free from 


dirt or taint, as the leaſt defect of that nature 
may 3 c ERETE 
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The taſh- tub * be N tende 5 
to, and a wiſp of clean hay or ſtraw put over 


the end of the eke in the inſide, t6 prevent the 
malt running off with the liquor. The malt be- 
ing emptied into the maſh-tub, and the water 
brought to boil, daſh the boiling water in "the 


| copper with cold water ſufficient to ſtop the boil- - 


ing, and leave it juſt hot enough to bite ſmartly 
upon your finger: a few trials will enable any 


perſon to be exact upon this head. Brewers uſe 
a thermometer containing 212 degrees, which is 
boiling heat: the firſt maſh is uſually- taken ar 
180 hot, and the ſecond 190 hot; but as few 


perſons will have opportunity, or afford expenſe 
to purchaſe a brewing thermometer, the forego- 


ing rule will be found ſuffictently mftruQtive by 
a little practice, always remerhbering to draw off 


your ſecond math ſoriewhar hotter than the firft. 


The water being thus properly brought to a 


temper by the Action of 018 water, lade it out 


of your copper over the malt, till it becqmes ö 8 
thoroughly wet, mathing it well, to prevent your 


malt clotting; when the water goes on tos hot, 


it ſets the malt, and cloſes the body of it; and 5 
when that happens it is difficult to recover it, 5 


which can only be done by adding cold water. 
By ſetting the malt is to be underſtood, its cloſing 


the body of the grain, inſtead of opening it fo as 


to diffolve in the liquor. Cover up your maſh- 


tub cloſe, to compreſs the ſteam, and prevent 
the heat from evaporating; in ſmall quantities 
this thould carefully be regarded, in "ER. 1 75 7 


it does not ſignify fo much. 


Let your worts ſtand after hb: an 1 : 


Wha AGE or two hours, then let the Tquor tun 
B 2 e off 
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= off into a veſſel prepared to receive it; if at firſt 


4 it runs thick and diſcoloured, draw off one or 
{8 two pails full, and pour it back again into the 


1 maſh · tub, to refine: again till it, runs "clear. . 
= In ſummer it will de neceſſary to put a few 


hops into the veſſel. which receives the liquor out 
of the , maſh-tub, to prevent its turning ſour, 
which the heat of the weather will ſometimes | 
. _endanger.. Let your ſecond. maſh run as before, 
and let the liquor ſtand an hour and a half, then 
run it off, but never let. your malt ſtand dry: 
Keep lading freſh liquor over it till. the quantity 
of wort you - wiſh to get is extracted, always 
allowing. for waſte in the | boiling., The next con- 
ſideration ! is boiling of the wort. The firſt cop- 
per full muſt be boiled an bour, and while — Hog 
add the ingredients, except ginger and cocculus 
berries mentioned. in the receipt, The hops are 
now to be boiled in the wort, but to be carefully 
trained from the firſt wort; in order to be boiled 
again the ſecond. Eight pounds is the common 
Proportion to a quarter 0 malt; but in ſummer, | 
the weather. being hotter, the quantity muſt be 
varied from glb. to 121b. according to the heat of 
the air. After the wort has boiled an hour, lade 
it out of the copper, and cool it; keeping it as 
thin as poſſihle, to cool it quicker: : in ſurnmer i * 
Hhould be quite cold before it is ſet to work; in 
Winter it ſhould, be kept till a ſmall degree of 
warmth is perceptible by the finger. When pro- 
perly cooled, ſet it to work: add yeaſt in propor- 
tion to your wiſh to bring it forward. If you 
want it to work quick, add from one gallon to 
two, but obſerve porter ſhould. be brought for- 
Mare quicker than any < other liquor, except two- 
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penny; let it, work till it comes to a good deep 
548 then cleanſe it, by adding the ginger. 
Voour liquor is now fit for barrelling, which muſt 
be done carefully; fill your - barrels: full, and let 
the yeaſt work out, adding freſh liquor to fill them 
till they are quite full and have done working; 
then bung your barrels; but keep a watchful eye 
upon them for ſome time, leſt the beer ſhould 
ſuddeuly ferment again, and burſt them, which 
is no uncommon aceident where due care is not 


taken: heat of ſummer, or ſudden change of 


weather, will occaſion the ſame misfortune, if 


your barrels are not watched, and eaſed, when 
they require it, by drawing the peg. The only 
part which now remains to complete your brew- 

ing is fining your- beer; to underſtand. which, 
it is neceſſary to remark that porter is compoſed 
by brewers of three different ſorts of malt, pale. 
brown, and amber; the reaſon of uſing theſe 
three ſorts is to attain à peculiar flavour and 
colour. Amber is the moſt wholeſome, and 1 
would recommend to uſe nothing elſe, In con- 
ſequence of the ſubtleneſs of the eſſentia, which 
keeps continually ſwimming in the beer, porter 
requires a conſiderable body of finings: but 
ſhould any of my readers chuſe to brew without 
eſſentia, with amber malt, and with colour only, 
their porter will refine of itſelf very ſoon. Some, 
however, will perhaps follow the exact receipt; 
and therefore I mention that finings are com- 
poſed of ifinglaſs diſſolved in ſtale: beer, till the 
whole eames to a thin gluey conſiſtence, like 
ſize, and which muſt be uſed diſcretionally: one 
pint is the uſual proportion to a barrel; but ſome- 
times two, and even three, are found neceſſary. 
8 f 155 ö 1 
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Particular care muſt be taken that the ſtale ber 


in which the iſinglaſs is diſſolved de ee 


clear and thoroughly ſtale 

By attending to theſe directions, any perfon 
may brew as good, if not better porter than can 
be ſupplied from-the publican's. Many notions 
have been arrfully raiſed in the public mind, that 
porter requires to be brewed in large quantities, 
and to be long ſtored, to render it found and 


ſtrong; but let any impartial perſon give this 


receipt and theſe rules a fair trial, and experience, 
the ſureſt of all guides, and the beſt of all in- 
ſtructors, will prove the ſalſchood of thoſe pre- 


judiced conceptions, Which have bad their origin 


with the ignorant, and have been cherifhed by 


the intetoſted.” One brewing under another will 


afford ample time for porter to refine” for ute, 
and every perſon can beſt judge of the extent of 
his conſumption. Porter is hot the better for 
being brewed in large quantities, except that tbe 


fame trouble which brews a+ peck will brew a 
buſhel; and I know by experience, that a peck 


of malt brewed över a fire in a kettle or a faucepan, 
under the guidance of theſe rules, will produce 
rter as good and as whole ſome as that which is 


ulually paid for at the public-houſe ; and if but 


one induſtrious family in ten throughout this 
great metropolis, and in the many hrge towns 


where porter is now brewed, is induced to try 
the experiment, I have no doubt of their con- 
tinuing themſelves and recommending to others 
a prac Hoe which will be found tirpple and eaſy in 


its operations, eſſentially uſeful in point of health 


and convenience, and extrernel * moderate in 
- you of aal and ip | 


Having 
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Having thus clearly explained the nature, in- 
gredients, and compoſition of porter, together 


with a certain method of brewing it, even in the 
ſmalleſt quant, I ſhall give 4 receipt for ale, 


twopenny, and table-beer. What is to be ſaid 


upon each will be very ſhort, becauſe the fame 
method in almoſt eyery reſpect as I have goon 


ouſly laid down. for porter is to be purſued, | 


is. only neceſſary to obſerve, that the gains of — 
common brewers who have opportunities and 
finances to buy the various articles in large 
uantities muſt be enormous to a degree, when 
K ſavings of a ſmall family are ſo conſiderable. 
The following proportions will be found eraßt 
for brewing one e or ale. 0 


F 5 4 | 
| Malt 21 buſhels — — £ 15 © 
Hops 1 | 05-530 
Sugar juſt boiled: up, e for f fre Fe bis 
| 2 trouble in preparing, Alb. | O 2 6 
Capſicum 1d. coriander ceds. 7 0-0 A 
Cocevlu ae 1d. ſalt 1 0 U 2 
5 4 5 | 1 0 40 
The dall * ater, your: ale 1s brewed, Is 
”- ſuppoſed an equivalent for coals, 125 
. EY 4 
| A barrel of ale 128 quarts, at a per Es 
quart. bought at the putkigan's 1 
Ditto brewed at home — — 0 10 
Clear gain | 2 tl 21 — — 1 12 6 
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Ale is gener esse ben ys nal; 3 bot | 
that is merely aun optional point, ſome perſons 
preferring brown, ſome amber ales. 

The capſicum and coriander ſeeds are to be 
boiled i in the wort; obſerve'the method of boil- 
ing, 'maſhing as in porter, but let ale ſtand to 
work two or three days, and beat it up well 
once or twice a day when the head begins to fall. 
Cleatiſe it by adding a handful of ſalt, and a little 
flower mixed up with the coeculus Indicus; then 
proceed to barrel it N to the foregoing 
directions. ln den N 

The only article which e e at- 
tention in the compoſition of ale, is the corian- 

r ſeed,” which, though in appearance a ſimple 
and almoſt taſteleſs: berry, is of à vehemently | 
poiſonous and ſtupifyiug quality. Some idea 
maybe formed of its effects, when chymical ex- 
periment has proved to us, that one pound of 
coriander ſeeds equals in ſtrength and ſtupefac- 
tive quality one buſhel of malt ; ; it is not there- 
fore to be preſumed that thoſe who brew for 
themſelves will -ufe an ingredietit, which can 
only have been introduced into the "compoſition © 
of ale, to 8 7 an avaricious defire of an ynjpſe 
gain. Fi - 

. Twopenny i is an ade ok Forntiat to keep, 
and is not likely to bg brewed by any perſon for 
his own-conſumption. The following ſketch of 
the proportion of one barrel, is inſerted only to 
gratify-public curioſity, and conduce to general 

| information! in the art of brewing. 
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Male 14 4 buſhel - 
Hops 1 lb. — 
Liquorice root Ib. 8 
Capſicum 402. „ 
Spaniſh li * —V— 
Tre 5 b. „ 
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| One barrel of txwropenny paid f fur at ele N 
publican's, 128 quarts at 4d. — 2 2 8 
Brewed at Home, coals included 0 14 6 
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It is ſufficient 10 obſerve of his Labor, that. 


it requires no ſtoring, | being frequently brewed - 
—_ and Part n 3 =; its n, 5 
property as an article of trade, is e 1 
over quicker than any other. ; 
Yau will obſerve the quantity of capſicum in 
one barrel of twopenny is as much as is com- 
monly contained in two barrels of porter; this 
readily accounts for the preference given to ii: 
nin cold winter er 4 as a eee o the 7 
ſtomach. e FE 
 Twope openny E AG. meal quick; and 1 8 
muſt 11 dere attended to in the e 255 


| Table beer may be-ſerviecable to a large family, Yo 
and Fg the eſtimate i is 2 125 . a * 
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| Ten 5 0 At 165 per bare a bog 2 
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added; What ate 5 0 inſetted are 5 vis "wot 
A al, and (as U fi "NS 81 40 -; 6 
A wag © BE 
Hs thus 3 5 2 . = 
and jufttaQions for pros uring the ſeveral liquors, 
it may not be amiſs, $0- promote general Kno] 
edge, to give a fli de esche 585 properties 
doch article, he Sg every perſon may ehuſe his 
om ingredients, aud incteaſe or decreaſe their 
various proportions, as may beſt mM * d 
opinion, or convenience. 8 
Malt is a wholeſome Sktaitious de: 8 
ing a ſoft, balſamic, oleaginqus eſſence, highly 
agteeable 0 the palate, and Dealthful ts the corfti- 
union; but by no means intoscatire, ensept when 
uſed in very large quantities. The ibtonicating 5 
2 of porter are to 322 aſoribed to the various 


Trogs ne” 


25 * * 
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; — 


| acc e with it; it is evident fie porter 
is more. heady than other, and'it arifes from the 


greater or leſs quantity of ſtupefactive ingredients. 


Malt, to produce 1 intoxication, muſt be uſed in 
ſuch large quantities as would yery much dimi- 
niſh, if not totally exclude the bre wer's profit, 
When porter is retailed at ſeven” "Ertbings the | 


Int, 


Pale walt i is alte intitive WiN from the 


td method of drying it, neqreſt 1 to the otig 
nal barleycorn;” it likewiſe contains more of t 
alcalous and balfamic qualities, than the 5 


malt, which, enduring a greater degree of fire 1 
in the kiln, is ſometimes o cruſted' and burnt, 
that its mealy part loſes a great ſhare of i irs eſſen. 


tial ſalts aud vital properties. 


Amber malt is that which is dried in a idle 
degree, between pale and brown, and is no, 
much in uſe, beiug the moſt pleaſant, and free 
of either extfeme. . would therefore rech. 1 


mend the uſe of it. 


Hops are an” aromatic geateful bitter, very 


wholeſome, and undoubtedly efficacious in Sve 
ing both flavour and ſtreugth to tbe beer. 


Yeaſt is neceſſaty to give the liquor dk por. 


tion of elaſtic air, öf Which the. boiling deprives 


it. Obſerve, without fetmentation or "working, _ 


no muſt or worts, however rich, can inebriate- 
Sugar is a pleaſant nutritive extract, and forms 


the main body of beer, when boiled to a proper 
temper for e ntia, and for what is called colour: 
it anſwers both for malt and hops, being in part 
an Agrecable ſweet, and in part pleaſant bitter. 
Sugar 1 is likewiſe a keeper of beer, and gives it * 
that ſubſtance which improves wich age; it is 


likewiſe a e's fabftitute for malt, 6b. beitig, 
| | | — T2 3 


3 


-- 


: nner 


readily diſcerned in beer ag ginger. 


ſtand the temperature of the air, and the draught 
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as was before obſerved, equal to one buſhel, of 
malt. I would therefore adviſe every perſon. to 


uſe ſugar prepared for colour; the eſſentia I leave 


optional. 5 {a8 


* 


Liquorice root is pleaſant, wholeſome, keeps 


'the body gently laxative, and oppoſes the coſtive 
quality of ſome of the other ingredients; it oughe 

therefore to be uſed, as ſhould Spaniſh liquonice, 
which is of the ſame quality. Porter is faid to 
feed people to iucline to corpulency. Nothing is 
more neceſſary than 1 Corp he body. regular; 


and therefore liquorice is, doubtleſs, one of the 
molt ſalutary ingredients of porter, carrying off 


the pernicious effects of the other compounds, 
and producing that regular habit which is the 


foundation of corpulency.. _ 


1 


Capſicum diſperſes wind and crudities cauſed 


* 


by indigeſtion: properly uſed, it cannot be un- 


healthful. It leaves a warm glow. in the ſtomach, 


which is perceptible on drinking ſome beers; but 


+ 


it ſhould rag made uſe f. 


Singer has the effects of capſicum; it further- 


more cleanſes and flavours. beer: but capſicum 
being cheaper is more uſed, and by its taſteleſs, 


1 


though extremely hot quality, cannot be ſo 


;, 
F 


Treacle partakes of many of the properties of _ 


| Jiqyorice, is a laxative, and inclines to gentle 


perſpiration. By thus promoting the natural ſe- 
cretions, it muſt be a principal means of render- 


ing porter and beer in general wholeſome and 


healthy. Treacle is alſo a cheaper article than 

fugar, and anſwers the purpoſes of colour, where 
the beer is intended for immediate conſumption ; 
but in ſummer, where a body is required to with - 


is 


4 


1 
is not 55 quick, ſugat alone can give body to 
porter. Treacle * therefore be a Ny 
article. apy. 

Coriander ſeed, uſed Pian in 5 is 
pernicious, not to ſay poiſonous, in the higheſt 
degree, and the uſe of it affords one of many 

| proofs of the little regard paid to the health a 
ſiociety, by intereſted perſons. | 
Cocculus Indicus, commonly por <4 8 5 
1 berries, is poiſonous, ſtupefactive, and un- 
lawful; but being of exceſſive ſtrength to attack 
the bead, and when ground into a fine powder 
: undiſcoverable 3 in the liquor, is but too much 
uſed, to the prejudice of the public. 
Heading Salt of ſteel is the moſt proper, 
chough not to be recommended; but a der 
of alum and copperas, being much cheaper, has 
obtained the preference. Alum is a great drier, 
and cauſes that thirſt which ſome beers occaſion, 
ſo that the more you drink, the more you want. 
Alum gives likey: iſe a ſmack of age to beer, and 
is penetrating to the palate. The properties f 
copperas are well known as dangerous and de- 
ſtructive, and therefore need no commeut. 
Salt is highly uſeful in all beers; it gives 2 
pleaſing reliſh, much as it does to ment, and mw 
fines the liquor... wy 
__ Having thus analyſed bon, and; preſeated its 
various component parts to public view, I ſhall 
leave a choice to every individual to repare to 
his own taſte, When a man has been long 
blind, and has his eyes opened, it n not often 
happen that he walks into a ditch. ſly 
Here however, further to promote — 
information, I muſt add that, by act of Parlia: 
ment, ao common e have in his houſe . 
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or brewhouſs, more than 10 lb. of mager 6 or trea · 


cle, under the penalty of 1000.; but the public 


need not be told how eaſy it is for thoſe who 


have large detached warchoduſes, epoperages, 


&c. &c. to make compounds, or prepare any in- 


gredients, where exciſemen and infortners have 
no acceſs; and as the perſons employed in their 


preparation are ſubject to the penalties of the law, 
i wilt ceaſe to be wonderful that no information 


takes place. It is not therefore men of large 


capitals Who are endangered by this act, bye 
ſmall beginners, who bave not conveniences 


=, diſcovery, and yet cannot get a Meli. . 


ood without diſobeying the injouCtions' of he 
ture of the country. | 
y 11 ſhall now conclude with reccomend to 

all perſons to make the experiment, and 1 _ 


perſuaded they will be convinced of the pro- 


priety of brew ing for themſelves; they can Ni 
themſelves in raſte, in ſtrength, in flavour, in 
quantity; they will have beer nuch cheaper 

they will have it more wholeſome. Every per- 
{on may judge of his own taſte in beer: grains 


of paradiſe, iwhich are of a warm and pleafant- 


quality, cardamom ſeeds, and cinnamon, liuſeed, 

lifpice, aud a variety of flavours, may be choſen 
by different perſons. Much unnecefſary time 
5 w- public. houſes will be ſaved, much un- 
profitable Alete avoided, much waſte of li- 


quor prevented; malt and hops may be had any 


where, ſugar is not difficult to be got; aud here 


perhaps may be ſeen the reaſon of the inereaſed 


demand for ſugar of late years, ſince porter has 

bocome an article of exportation, and is brewed 

in 2 88 858 oy ner r town aud od It 
nn Ne ; 
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„„ 
W Ade other neceſſary articles are nei# 
ther. ſcarce. nor. dear, ſo 3 no reafanable ob- 

jection can be urged againſt the plan. Women 
can perform the taſk; and in families where the 


wife has not much to do, brewing will be both : 


a profitable; and pleaſurable employment; no- 
thing can be eaſler. Women are the chief hotne · 


bre wers throughout England; and I have en- 


deavoured to render every part intelligible and 
eaſy to the meaneſt capacity. Many books, 
apparently written to inſtruct, are really intended 
to blind, perplex, and nr e Moſt books 
on brewing are of that ſtamp. Brewing has been 
a ſpecies of monopoly, and monopoliſts are al- 
ways avaticious. If it ſhould. be urged, that 


| brewing upon this plan would diminiſh the 


revenue, I anſwer, it would not. The increaſed 


conſumption of malt and ſugar, which both pay - 24 


heavy duties, would more than counterbalance | 
the loſs of the exciſe, and the ſaving made in 
ſmall hard-working families would be a comfort-- 
able relief, and prevent much of that ſpirit of 
complaint which now pervades the nation. The 
only perſons who might, and that is all chance, 
ſuſtain an injury, would be great brewers, whg 
have large fortunes, and ſmall publicans, which 
the legiſſature and police ſcem apparently equally 
anxious to diminiſh, The author has no wiſh ta 
injure any man, he only means to benefit the 
| community; ; be has diſcharged his duty þy lay- 
ing his plan before the public, and it reſts with 
them to make a proper uſe of it: that they max 
do fo, is his moſt ardent deſire, and render them- 
ſelves, families, friends, and ſociety happy, by 
Gounihng their e making ſerviceable 


| much 


2 


\ 


/ 


much miſþent rime, enjoying themſelves wit 


injury to their own conſtitution,” and enabling 
themſelves to pay fuch taxes as the conftirution 


of the country impoſes upon 


them. This he is 


certain may be done; the road is direct, the in- 
ſtruction plain“ Withdraw from the public- _ 


houſe,” and brew your ow 
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GEVERAL neceſſity SIGH Atiths dh hy me⸗ 
Y thod of brewing have occurred to me ſiuce 
the firſt publication of this Treatife : thou ght 
I could not tender the public a better ſervice tal 
by throwing them into the ſhape of au Appen 
dix, for the fuller information and advantage 1 
thoſe who bave already adopted my plan ; and 1 
do this with more pleaſure, as it its rds me an 
ere e of acknowledging the | candid and 
ral reception which my {mall efforts to ſerve 

OF 2ublic have been honoured with, __ 

Wich regard to the quantity of bebe it 
eſcaped me toobſerve, that, as taſtes are different, 
no regular of fixed rule can be given, but every ; 
perſon muft be left to adjuſt, by experience; that 
quahtity which beſt. ſuits bis Payne or conyes 
nience. | 5 
Ik! in boiling you akt ſeveral Worts, boil the 

firſt one bout; the ſecond one hour and a half, 
the third two hours; ſo that you fully extract 
the vittue out of the hops. Be Ike wiſe very 
careful not to put your wort together When too 
warm. If you uſe, a thermometer; put yout 
table- beer together between 60 and 70 degrees, 
in winter ale at 30. In fummer ou cannot 
make it too cold, 

Different conveniences of celkring with alſo 
materialy affect beer. If you have but an in- 

5 dif- 
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( 26 ) 
different cellar, you ſhould brew only for 
ſent uſe; in which caſe, ſix weeks will be found 
a very proper ſpace Ln brewing and 
brewing | 


For "where beer is beße too „long in a bad 5 


cellar, ſo as to be affected by the heat of the 
weather, it will ſtink, though ever ſo well 
bunged. For heat opens the pores of the wood, 
aud allows the ſpirit to evaporate; and after 1 8 
evaporation, the beer being affected exactly in 
the ſame manner as meat 18 the ſun, wat 
fink. Hops will not prevent chi accident hap- 
pening to beer; they * e its turning 
ſour. 

A number of perſons, not poſſeſſed of this ne- 
| ceſlary knowledge, and not reflecting upon the 
influence of the air; as ſoon as ſummer ap- 
proaches, begin t to think directly of brewing ale, 
which ſeldom or never is ſo good as beer brewed 
in a proper ſeaſon. For inſtance, the extreme 
variations of heat in this country are from 16 to 
38 degrees. Now, in a brewing at 16 degrees, 
great care muſt be taken it does not get too cold; 
whereas, in a brewing at 88, you will hardly be 
able to get it cold enough, and muſt take the 
dead of the night to reduce i it down to a medium 
heat, which ſhould be about 60. This obſerva- 
tion is too ſtriking not to enforce upon every . 
one's mind the neceſſity of carefulneſs and at- 
tention in this reſpect; for as the preſſure of the 
air confines the mercury down to the 16th de- 
gree, ſo does it alſo confine the ſpirit of the beer; 
and beer ſtanding in an open tub, under that tem- 
perature. of the air, would keep better than beer 
3 f ova 


(9) 
ever ſo well caſked and bunged, when affected 


by the extreme heat of ſodas. 25517 20 1 
The effect on wort when WEN is exactly 


— 


Pf 


the ſame; in cold weather the ſpirit of the beer 
is confined, and it is thereby rendered more 
kind and free to work itſelf clear. "Whereas," in 
hot weather, the ſpirit quickly evaporates, there; 
leaving the muſt vapid and flat, unable to 
Work itſelf clear, but keeping continually on the 
fret, till totally ſpoiled. 
Thbhis is the obvious reaſon for the uſe of "3 
repared for colour, becauſe ſugar will bear the 
Beat better than malt, and when thoroughly pre- 
pared poſſeſſes ſuch a ſtrong principle of heat in 
ici, as to bid defiatice to the hotteſt tempera- 
ment of air, and to render its turning ſour im- 
ſſible. As an inſtance of its oality, 
have known two caſks of the ſame brewing 
ſent in, one prepared with 'eolour, and charged 
30s.” the other without, charged 't4s.; upon 
taſting of both, the caſk prepared with colour 
was very much commended, and the other re- 
turned as not drinkable. ee a 
Clean caſks are another efſontial objest in 
brewing good beer. To keep your caſks ſweet and 
in order, never allow them to remain open, but 
vhenever you have drawn off the beer bung 
them up tight with the lees within them, and i in 
a good cellar they will-never ſpoil. Should by 
accident your caſks get muſty, or not ſweet, the 
following method will remedy the evil: ſoak 
them well for two or three days in cold water, 
then fill them full of boiling water, put in a 
lump or two of lime, ſhake it thoroughly till 


quite diſſolved; let them ſtand about Half an 
D 2 | hour; 


G8) 


hour, then waſh them out with cold water, and 
they will be clean and ſweet. | 


"The following remarks. my. ſometimes be 
uſeful : 1 

To make new beer appear older; uſe oi of ef 

To make beer fine quick, boil i in it han Ron 
ſhavings. | 

To ſoften beer when it is grown tale, mix 
with it, after you have drawn it to drink, a little 
ſalt of wormwood, or a little oyſter-ſhel] now der. 

Theſe ate the principal remarks which the 
author thought would be required by the public, 
in order to render this Treatiſe on Brewing! cor- 
rect and plain ; and now having finiſhed. the taſk 
he had impoſed upon himſelf, and having ſeen his 
work run rapidly through ſeveral editions, 1 in an- 
ſwer to the many inquiries which have been made, 
the queſtions which have been put, and the letters 
which have been ſent to him, he ſolemnly de- 
elares That he publiſhed the work ſolely for the 
public good; that he was neither influenced by 
envy at thoſe who have made fortunes by the 
ſecrets here expoſed, nor by any private with of 
particular gain to himſelf, but by a deſire to ſoften 
the hardſhips of the induſtrious poor; and in 
this point of view he truſts the candid and 
impartial will conſider his book as one ſtep at- 
tempted to ameliorate the condition of the la- 
pouring part of mankind. 


To 
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P BOTTLE PORTER | 
IT has Veen ſuppoſed by many perſons, that 
in hottling porter there is ſome preparation made 
uſe of not generally underſtood: I with - my 

readers, therefore, to be aſſured that nothing 
more is neceflary to produce good bettled porter 
than the following rules : 


na Ih 


Leet your bottles be clean waſhed and drained _ 


pad, for this is 
eſſential—fill your bottles on one day, and let 
them ſtand open till the next—this will bring 
your beer to a proper flatneſs, and prevent the 
corks from flying, or the bottles froin being ſo 
frequently burſt. | 3 
Let the bottles be corked as cloſe as poſſible. 


dry your corks ſound and goed 


*,* Theſe rules will apply equally well to the 
. bottling of Ales. 1 


SAMUEL CHILD. 


r INI S. 


York Greet, St. Fames's Square, 1f Fanuary 1800. 
JAMES RIDGWAY 


1 ULLY acquaints the Public, that he continues to ſupply 
the London Newſpapers, in Town, and warxRANTSs a punctual 
ag oo of them, Poſt free, 1a every part. & Great Britain, at the fo ollowing 
rices; 


| 4. OS d. 

A Daily 88 per annum ö 
A Paper Three Times per Week, do. 8 
A Weekly Paper — — 2 


(Any other Period, at the above e 


THE wah NEW PUBLICAT. TONS, or new ani im apo 
Editions of former Works, are now ready to be delivered, and 
may be had of every Bookſeller in England, Scotland, and Ireland : 


1. PIGOTT'S NEW HOYLE; or, a GENERAL REPOSITORY 
of GAMES for 1800, | 
The Fifth Edition, corrected to the preſent Time, 
Containing Rules and Inſtructions for playing 


WHIST, FaRO, CRIBBAGE, 
PIQUET, » HAZARD, CASSINO, 
QUINZE, ROUGE ET NOIR, CONNEXIONS, 
GOFF LANSQUENET, ALL FOUR, 
PUT, BACKGAMMON, DRAUGHTS, 
CRICKET, | CHESS, ' _ MATRIMONY, 
TENNIS, QUADRILLE, &c. &c. 


With Tables of Odds, Calculations for betting advantageouſly, and their 
Laws as eſtabliſhed at Brookes's, White's, D' Aubigny's, Sgavair Vivre, 
Hes's, Payn's, Philips's, the Fockey Club, and every other faſhionable 
Subſcription Houſe. By CHARLES PIGOTT, Eſq. Member of the 
Jockey Club, &c. &c. Price only 3s. bound. 


2. RECONCILIATION (the / BIRTH-DAY), n Comedy, now re- 
preſenting, with ſome Omiſſions, and unbounded Applauſe, at the Theatre 
Royal, Covent-Garden, Tranſlated from the German of AUGUSTUS 


VON KOTZEBUE, by C. LUDGER, Eſq. The Fourth Edition, corrected. 


&«& Kotzebue, poſſeſſed of uncommon, and indeed unſurpaſſed talents, 


writes with the careleſs rapidity of our Engliſh Play-mongers ; but, unlike 


them, with a deſpotiſm of genius he commands our feelings, and with the 


ardour of a reformer directs them in favour of his own opinions. 

“In peruſing this play, which contains leſs of his opinions, and leſs of 
his faults, but more of his genius, than any other we have ſeen, we are 
often reminded of Sterne by the ſudden effect on the feelings, &c,*— Vide 


Critical Review for March 1799. 


3- The SECRET HISTORY of the GREEN ROOMS : Containing 
the authentic and entertaining Lives of the Actors and Actreſſes at the 


Theatres Royal of Drury Lane, Covent Garden, and the Hay-market. 
Two Volumes. Price 88. fewed. 
4. TRAVELS 
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"|< Sir H. Englefield 
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4. TRAVELS in ENGLAND, SCOTLAND, and the HEBRIDES 
(embelliſhed with Seven fine Copper-plate Engraving gs, by King), undertaken 
tor the Purpoſe of examining the State of the Arts, the Sciences, Natural 
_Hiſtory, and Manners in Great Britain: Containing Mineralogical De- 
ſeriptions of the Country round Newcaſtle ; of the Mountains of Der by- 
ſhire ; of the Environs of Edinburgh, Glaſgow, Perth, and St. Andrew's; 
of Inverary, and other Parts of Argyleſhire, and the CAVE of FINGAL. 
In Two Volumes, with Plates. Tranſlated from the French of B. FAU- 
JAS SAINT-FOND, Member of the National Inſtitute, and Profeſſor of 
Geology in the Muſeum of Natural Hiſtory at Paris. | 

This Work, which will be read with much pleaſure by 8 of 
Natural Hiſtory, is rendered peculiarly intereſting by the variety of Anec- 
dotes of eminent Perſons, in different parts of Europe, which the Anthor 
has introduced, and by the acconnt he gives of his Converſations with 2 
moſt diſtinguiſhed Literary Characters in England and Scotland. 

The following are the Names of ſome of the Perſons noticed by the 


Author ;— 
Sir Joſeph Banks Doctor Ingenhouſ Becher, a German Che- 
Doctor Whitehurſt Mr. Pennant miſt 
Doctor Lettſom Mr. Knox The Duke of Argyle and 
Mr. Sheldon Dr. Johnſon Family 
; Cavallo Dr. Solander The late Counteſs of 
A. Young Colonel Campbell Derby 
Doctor Franklin Mr. Iroil Campbell, of Aros, in 
Mr. Winch Campbell, of Knock the Iſle of Mull 


Doctor Anderſon MLean, of Toroloiſk, 


Mr. Blagden M. de Bombelles and Miſs MLean 

Mr. W. Herſchel Lord Bredalbane Meſſrs. Stuarts, of Aros 
Miſs C. Herſchel Lord Dundonald Proteſſors Hill and Wil- 
Count Andreani David Hume ſon, of the Univerſity: 
Mr. W. Thornton Adam Smith | of St. Andrew 


Aiton Doctor Aitken Doctor Robertſon, the 

Ramſden Doctor Cullen Hiſtorian 

Parker Doctor Black Doctor Hutton, and al- 

Wedgwood Sir J. Dalrymple moſt all the other Pro- 

Spallanzani Voltaire feſſors of the Univer- 
Meſſrs. Lorraines Rouſſeau ſity of Edinburgh 
Sir W. Hamilton Mr. Arkwright Drs. White, Percival, 
Lord Greville Dr. Pearſon and Kenny, of Man- 
Buffon Dr. Withering cheſter 
Herault de Sechelles Dr. Prieſtley Mloeſſrs. Thos. and Benj. 
Mad. de Nanteuil Male and Female Qua- Patten, of ditto 
Mr. Drury kers * C. Taylor, of do. 
M. de Mecires Doctors Maſkelyne, Mefirs. Boulton and 
Captain Cook Cavendiſn, Aubert Watt, of Birming- 
Doctor Swediaur Mr. D. Crawford, of ham. 8 : 
The Abbe Fontana Newcaſtle 


5. A DICTIONARY of LITERARY CURIOSITIES. The « Third 
Edition. Price 38. . | 


6. The | 


al fold by Javits RDG wav, York Street, St. Famts's Sytare, © 


6. The LIFE of LAZARUS HOCHE, General of the Armies of the 
Frendh Republic. In which will be found ſome curious Particulars re- 
ipecting the Invaſion of Ireland, and the Revolution of the 18th of Fruc- 
tidor. Embelliſhed with a fine Portrait of General Hoche, engraved by 
King. Trauflated from the French of ALEXANDER | ROUSSELIN.. 
Price 28. d. 


7. VORTIGERN and ROWENA, a Comi-Tragedy, weten i be, 
or be not from the Pen of Shakeſpeare. Vol. I, The Seventh Edition, 
reviſed and corrected. Price 28. 6d. - 


8. VORTIGERN and ROWENA. Vol. II. The Fifth Edition. 2s. 6d. 


9. VORTIGERN and ROW ENA. Vol. III. The Second Edition. | 
25. 6d. 
10. The SPIRIT of the PUBLIC JOURNALS, for 1798; confiſting of 
an impartial Selection of the beſt ſhort Eſſays, the moſt exquiſite Pieces 
of Wit and Humour, and the moſt claffical Poems and Ju d Eſprit of 
every Kind, which have recently appeared in the Public Papers, and va- 
rious Periodical Works. Enriched with SECESSION, the' YEOMAN, and 
other excellent Original Pieces. . 
Ne. B. In this Volume will be found all the good Eſſays, iu Profe wa | 
Verſe, which have appeared in the Ax i- -[xcoBIN, or Weekly Examiner; 
and which do not make one tenth part of the contents. Alſo, 
The SPIRIT of the PUBLIC JOURNALS, for 1797. | 
The fugitive Pieces of which theſe Volines are compoſed, - are pre : 
pally from the Pens of the | 


Earls of Carliſle Meſſrs. Canning Meſſrs, Godwin 
Mornington Frere 25 Southey 
Morpeth Sheridan n 

General Fitzpatrick Fox Coleridge 

Captain Morris | Richardſon — Coneannon / 

Governor Haſtings 8 , Giffard 

Drs. Parr | | Chalmers Caleb White 

Hurence Hare 5 foord 

Aikin Ellis | Mrs. Barbauld _ 
Walcot | Dyer | Profe ſſor Porſon 
. | | | Ry Kc. &C. & 


11. The ROLLIAD, a hs with the Criticiſins, P y Odtes 4 


for the Laureatſhip, and Political Miſcelianies, Dedicated to Eten 
Log p KENYOY. 
Ah! ſure while Coronets like bail ſtones fly, 
And Peers are made, the Gods alone know why 3 
Thy hero's gratitude, O Rolle! to thee 
A ducal diadem might well decree. + | w_ 
Great Rollo's title to thy hou feſtore. J 
Let E uſurp the place of O no more; — 
Then Rolle himſelf will be what Rollo was before, &. 
The oy” -firſt Edition. Price 118. 6d. in boards. | 


